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1 2 
'improved ,for maintaining an. eflgctive hydration .of the 
air-eondltioned dlsplay . case or, stand:for dis- commudlties. 
'p]aying,and,preservingperishable articlesof food, :A still further object of theinvention is to pro- 
such's resh ,fruits :andgreen vegetRbles,where- vide: an air-conditioned ..equipment of the in- 
inthe easë'has itsdisplay or supporting face di- dicated character wherein  circulation of .air is 

-rectly .open to the outslde air and :is free "of: en- 
closing: side walls or :ront walls.or topwalls;:and 
:wherein' means are prowided for mintainlng the 
cornmoditiesbeing displayed un the' .table in a 
cool and humiCtifledcondition. 
"The display standsof the generat type te: which 
this invention relates are provided Customarily 
with a ooling coil..aroundwhich the ir fo be 
ïemployed: for conditionng- and preserving-the 
conïmodities .is cireulated by forced, circulation 
:through 'the:provïsion of fan o blower  which 
' forces air fromthe outside around .the refrigerat- 
ing cuil over..the commoditiesbeing /displayed. 
Such arrangements as are employed customrily 
 haveeertain.b]ections. :.Among suchobjectïons, 
 .there may: be!.mentioned speciflcally hlgh.uperat- 
 ing. costsidue to the power eonsumptiu required 
 for ,thë::r0peration of the refrigerating coils nd 
:blowing means, :lowered humidifying efflciencies 
through desiccatton of the air by :extraction oï 
moistur,by the reffigerating coils;and by :warrn- 
.... ing effects-on the irculating air due to:.atrnos- 
 ,pberic :air being asperated4nto :,the circulating air 

:effected through: the :utilization of: different spe- 
ciflc gravities between relatively cooler and warm- 
er air. 
still ïurther object:oZ::this invention lsto 
10 provide .a display cabinet:of: the above,indicated 
tyPe In :whïch there: is provldedmeans for direet- 
:ingtheretn descending relatively::heavy ,cool air 
- currents laden with condensed molsture.ïrom,the 
co01ing  col in the cuoling ::compartmen%. in and 
:1 .around the commodities betng dlsplayed and pre- 
: served,: ::to the ,warm :air, eompartment :nd::back 
: to the cooling compartment;: and with a minimum 
:of-temperature change. 
A: still u,ther obj ect of the :invention.ts toipro- 
20 vide an open display,case:of the abve-indicated 
 character or type :wherein the cool,air : circulat- 
lng from thecooling: coil :oer the commodittes 
being displayed passes into the interior of the 
:case by speclflc:gravity alone, and without the 
2 aid of:forced circulating means,,and without any 
substantial :intermixing with: the warm atmos- 
 :pheric .air: 
 A still further object:of the :invention is. pro- 

 dueto the velocity oflthe,forced ,circulation. vide an  open :disptay case :having auxiliary dis- 
" The present4nvention has,:for one ofits objects :play, means: adapted,to enhance the display:, and 
the provision of n air-conditioning and humidi- : ,aPPearance of the commodities. 
fying dlsPly case for perishable food commodities : A :still further obj,ect of the invention: is :to pro- 
ï::whïch eliminates the abovementioned;and,other vide a display case of the described £ype wherein 
obJectiors: :inherent,in the cusomary-construc- : maximum:storage space is provided through the 
tions»: by eliminating a system0f :forced circula-35 elimination of forced,circulationinstrtunentalities 
tion :andproviding:a, system oI Circulation: which ' .comprising units or:other mechanical parts. 
maintains :he. moisture,content :0f he:circulat .... Further obJects  of £he invention :wfll become 
4ng air continuously substantially constant, and "apparent as ,khe :description :Proceeds, and the 
:whlch, causes the Circulation of air in the:cabinet features::of novelty ;will be ,pointed out in par- 
and over the «commodities, wlthout :admixture 40 ticularity In £he appended claires. 
:therewlth of ,any substantial amounts of outside The:invention:will be tmdersteod more readily 
atmoslherc air: :: by reference to : .the,,::accompanying ::drawings, 
further:ubJectof thë nvention is to prowide , :which 'illustrate: one form ofthe invention em- 
an:,lmproved construction 0fthe' above-inlicated bodylng :the:tmprovements of the inventïon. In 
charaeter wherein :he commodities displayed are 4 thedrawings: 
:cooled be]ow, a spollge:emperature nd arekept : Fig. 1 is a: transverse vertical sectional eleva- 
moist andhydrated by moisturecondensed from . tion of the :device,: the direction of:air circula- 
the air :circulating in the cabinet or ,case and in tion being shown by arrows. 
ç: and around the cornmodities: being displayed. :g: 2 ils a :ïragmentary :enlarged detai of, one 
, A stillfurtherobject of the4nvention is to:pro-0: of the ries and, baffie plate. 
ide :an ïmproved.means for effecting, condensa- : Referlng more  particularly to :the : drawings, 
tion f:moisture contalned in :the :air circulating , the improved construction of thisinvention com- 
:wlthln. the case::and :in and amund: the display : prises a:cabinet A,:thesides of:which::are :po- 
:cammodities; without fhe formation :of :ice and ; .vtded wlth sultable heat: insulation B. he cabl- 
:,:f¢ oe.utilizatln,::the candensed mlture Sï net, A 1 forme¢l : op::-clhag 



section ! and a bottom warm air and storage 
compartment or section 2. The top cooling sec- 
tion contains an oversized cooling coil 3 which 
occupies the major portion of the space of th 
compartment, mounted intermediate the coil 3 
and rear wall 4 oï the cabinet and spaced from 
both is a substantially vertically disposed parti- 
tion insulated wall 5 which extends longitudinally 
from end fo end of the cabinet A but terminates 
short of the top 7 fo ïorma space 5 and for en- 
closing the coil 3. The wall 5 defines a return 
air passage 8 between itself and the back wall 
4 oï the cabinet A, ïor directing the warm air 
from the warm air compartment through space 
8 to coil 3, as will be pointed out further herein- 
af ter. 
The vertically disposed wall or splash plate 5 
projects somewhat below the restricted throat 5' 
of the cooling section or compartment ! and joins 
with the angularly disposed baffle plate section 
9 which ïorms a continuation thereof and pro- 
jects forwardly and downwardly therefrom. This 
baEe plate extends longitudinally through the 
cabinet A, and is secured fo the end wall por- 
tions !0. The baffle plate 9 is provided with a 
plurality oï longitudinally extending ries ! ! and 
terminates short of the bottom front portion !2 
of the cabinet A. Mounted above th riffles !! 
and slightly spaced therefrom is a reticulated 
open commodity holding and display screen !3, 
which is secured fo the end walls and the ïront 
wall !2 oï the cabinet A and extends upwardly 
and rearwardly to a point adjacent to the junc- 
ture of the members 5 and 9. The front of the 
display screen !3 abuts the front wall !2 in which 
is mounted the double wall transparent glass 
panes !4 which permits ready viewing of the 
fruits and vegetables displayed on the screen !3, 
which latter with said pane structure, forms a 
display section !4'. Said section may be divided 40 
transversely into parallel separate compartment 
spaces for receiving the assorted fruits and 
vegetables. 
It will be seen that the bottom warm air or 
storage compartment or section 2 is substan- 45 
tially deeper than the top. cooling compartment 
or section ! and that the front insulated wall 
section has a vertically depending top portion 
!5 and an inwardly inclined portion !5, which 
supportsa refiecting mirror !7 that extends the 50 
length of the display cabinet A, the angularity 
of the mirror !7 being such as to refiect visibly 
to an observer facing the front of the cabinet 
the articles displayed on the screen !3. The 
end walls !0 are shaped somewhat symmetrically 55 
to the front vertical top wall portion !5 and 
the inwardly inclined wall portion !5 but project 
outwardly therefrom suflïciently to accommodate 
a mounting !0 for incandescent or fluorescent 
lights !9 which are disposed to illuminate the 60 
mirror !7 and the articles on the screen !3. As 
illustrating a suitable construction, the mirror 
!7 may be inclined at an angle from about 67 
deg. to 75 deg. to the top inclined end portions 
20 of the display section end walls !, and the 65 
inwardly sloping portion 2! of the upper end 
walls ! may form an angle ofapproximately 
62 deg. thereto. 
It has been stated that the co01ing cofl 3 which 
is located in the top of the cabinet A is an over- 70 
size coil, and occupies the major-portion ofthe 
top compartment or cooling section. !, and in 
practice the-cooling cofl 3 bas a B..t.u.-capaciçy 
of substantially 50 per cent above, the B. t. u. " 
capacity of the compressor (hot shown) which 
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operates the coi1, the coi1 and the compressor 
being so proportioned that the coi1 condenses 
moisture fro.m the surrounding air but without 
frosting. The resulting cooled air for example 
 at a temperature of 34 deg. fo 44 deg. being rela- 
tively heavy gravitates downwardly through the 
cooling section !, and passes through the 
stricted throat of the cooling compartment ! and 
is divided by the screen !3, a portion of the cool 
10 air passin beneath the screen !3 and over the 
rflïïed baffle plate 9 and the greater portion of 
this cool air passes over the screen !3 and 
throughout the commodities placed thereon. The 
baffle plate 9 is a continuous plate but terminates 
lshort of the front wall of the-bottom section or 
compartment 2 to leave an opening 22 through 
.. which the air passes by gravity into the bottom 
compartment 2. This air has given up a portion 
of itS cold and moisture to the fruit and vege- 
0 tables on the screen !3, but has absorbed further 
moistmre from the rflïïe held pools in passage 
to maintain its moisture content and passes 
through opening 22 into the bottom warm air 
compartment from which it rises through pas- 
 sage $ and passes into the cooling compartment 
and through th cooling coil 3. The air in the 
display cabinet A therefore is circulated con- 
tinuously by convection currents and difference 
in densities between the cooled and warmer air. 
30 In practice, the air descending, from the cooling 
cofl 3 is approximately 15 degrees cooler than the 
ascending air currents. 
This circulation is effected by convecti6n cur- 
rents set up by the difference in the speciflc 
35 gravities of the cooler air passing from the cofl 
and the relatively warmer air which ascends as 
the cooler air descends, and by the arrangement 
of the baffle plates. The screen !3 forms .an 
opening 23 between its inner end and the vertical 
wall 5, the cool air from the coil 3 dividing so 
that a portion thereof passes over the screen 
and a portion thereof passes through space 
between the bottom of screen !3 and the top. of 
the riffled baffle plate 9. The screen !3 and the 
baffle plate 9 are-disposed close and substantially 
parallel to each other, and are inclind down- 
wardly at an angle in excess of the normal angle 
of repose of the fruit and vegetables displayed 
on the screen !3, so that as such commodities 
.are removed by the purchases of customers, 
the remaining commodities gravitationally move 
downwardly against the end glass abutment !-4. 
This angle of inclination of the screen !3 and 
the baffle plate 9 also permits the heavier cool air 
to pass therealong as a slow but steady current 
above and around and in intimate contact with 
the commodities on screen !3.- As these air cur- 
rents reach the opening 22 between the outer 
end of the baffle plate  and front wall !2, the air 
current above the screen descending through and 
between the commodities to mi.x with the current 
inthe space 24 between the screen !3 and the 
baffle plate 9, and this-mixed -air passes into the 
bottom compartment 2 it being now somewhat 
warmer so that if ascends through the rear pas- 
sage or duct  that opens into the compartment 
It will be understood that the passage $ is of a 
size relative to the throat 5' to accommodate the 
ascending warm air from compartment 2. It is 
round in practice that virtually no outside at- 
mospheric air mixes with the current of cool air 
passing downwardly over the screen !3, so that 
in practice a temperature differential, of about 
15 degrees is maintained between the descending 
cooler air and the ascending warmer air,a con- 



tfnuous, cÏosed circulation cycle being thus main- 
tatned without forced draft clrculting instru- 
mentalities, as long as the cofl 3 is operating. 
It bas been round  in practice that a tempera- 
ture of 44. deg. F., is the optimum temperature 
forthe air passing from the coil 3, and the coil 3 
ts operated from such temperature to 34 deg. 
accordingly. This temperature effects condensa- 
tion of moisture from the air circulating within 
the cabinet, and in accordance with this inven- 
tion, this condensation is utflized for maintain- 
ïng: the displayed r fruits and vegetables in a 
proper and attractive hydrated condition during 
the display thereof.. The condensate on. the coil 3 
does. hOt freeze owing to the temperature of the 
cofl being above the freezinE point of water, but 
it builds up until it drips continuously from.the 
coil: 3 agalnst the inclined inner surface of the 
front wall portion. I$ adjacent ifs lower end from 
which if is directed against, the wall  by which 
iis.splashed or diffused as it is directed through 
throat - 5' and carried by the air currents over 
and through the commodities supported on screen 
13: and displayed in section 4'. Furthermore, a 
portion of this condensate from the coil 3 drops 
on the sptash plate or wall 5 and flows there- 
a]ong onto the baffe plate 9 and. collects in pools 
behind the fifres $$. The air currents passing 
through the screen 3: and over the plate 9 re- 
absorb this condensate so that the moisture con- 
tent of the air circulating in the cabinet A will 
be. maintained substantiaily constant, and the 
commodities on the screen  wfll be maintained 
satisfactorily hydrated; without the necessity of 
recourse t water sprays or other extraneous 
source of water supply. If the humidity of the 
circuIatini air.is very high, sorne condensate may 
co]lect in the bottom of the lower compartment 2, 
and consequently a trap 25 may be provided for 
Withdrawing any such col!ected condensate. 
The bottom compartment 2. is free from forced 
air-Circulatini instrumentalities oi any othei 
extraneous equipment and consequently may be 
utilized for storage purposes. A heat insulated 
door 26 may be provided for enabling access to 
be: had to the interlor of the compartment. 
It will be seen from the foregoing description 
that the:invention provides an improved open dis- 
play .cabinet which effectively displays and pre- 
serves food: commodities which are. maintained 
in a-uniformly:fresh and hydrated condition and 
readfly, accessible for self-service to customers, 
there: being maintained a continuous circulation 
of humidifled air. over and around the com- 
moditiei, the cabinet being free from moving 
partS or mechanism, or extraneous equipment. 
The.. fllustrated embodiment of  the construction 
which inclEdesthe features of the invention is 
a preferred, form which bas-: been accepted very 
popularly on the commercial,market, ttowever, 
itiwill be apparent that the impÆovements of the 
invention-, are hot limited necessaÆfly- to the 
speciflcailyillustrated and described embodiment, 
but:,structurat details can be varied without de- 
!arting from the spirit of the invention, and, 
acCordingly, it, vill. ]e understoodand desired to 
embrace within the scope of the invention such 
modifications and changes as. may be necessary 
fo adapt itto. varying conditions and uses, as de- 
flned in the appended claims. 
ttaving thus described.my invention, what I 
desire protected by:Letters Patentis. as set forth 
lnthe following claims: 
1. An open . top cabinet  for displaying perish- 
able,foodcommodities, comprising a top coin- 

partmen and a bottom compartment air cooting 
means in the top compartment operated at. 
temperature below the dew point of air' in the 
cabinet but above the freezing temperature of 
5 water, the cooling means produclng active cir- 
culation of cooted and moisture-bearing air 
through the cabinet by convection currents 
maintained by differences in density between 
ielatively cool and relatively waim ail, in open 
10 display member for the commodities, means for 
directing convection currents of cool' moisture- 
bearing air- from the cooling means over and 
around the commodities on the display membe, 
means for directing the currents of cool and par- 
15 tially dehumidified air _downward]y by gravity 
into the bottom compartment after circulation 
around the commodities, and means communi 
cating with- the bottom compartment fr leuding 
convection currents of relatively wazm air 
20 wardly from the bottom compartment to the 
cooling means. 
2. An open top cabinet for displaying perish- 
able food commodities, which', comprises in com- 
bination, a cubinet defining, a top air-cooling 
25 compartment and a bottom compartment com- 
municating with the,top.compartment, aïr cool- 
ing means in the top compartmet, operated af a 
temperature below the dew point of air in the 
cabinet but above the freezing temperature of 
0 water, the cooling means producing active cir- 
culation of cooled and moisture-bearing uir 
through the cabinet byconvection:currents main- 
tained by differences in densitybetween relatively 
cool and relatively, warm air, an open display 
5 member for the commodities cmmunicating with 
the top compartment for. receiving cooled air from 
the compartment, the said member sloping down- 
wardly from the compartment at an angle en- 
abling moisture-bearing cooled air to flow along 
0 the member by gravity and in intimate contact 
with commodities on the member for cooling and 
moistening the commodities, an air passageway 
communicatini between the member and the boti 
tom compartment for receiving gravitationaIIy 
45 descending air cuÆrents from the commodities 
and for raising the temperature of the air slighi- 
ly above the temperature of the descending air 
currents, thereby creating convection air cur 
rents in the ca.binet, and means for leading, con- 
50 vection currents of ascending varmer air cur- 
rents into the cooling compartment, thereby con- 
tinuously circulating cooled and moisture-bearing 
air over thecommoditiesand through the cabinet 
while avoiding mechanicaI circulating instru- 
55 mentalities 
3. A self-service, cabinet for displaying and 
humidifying, perishable food commodities, com- 
prisini a cabinet, defining a top air-cooling com- 
partment and a bettom compartment; air-cool 
60 ing means inthetop compartment operatC at 
a temperature bel0w the dew point- of air in. the 
cabinet but above-the freezing temperature of 
water for collecting liquid water condensate on 
the cooling-means, an open, reticulated corri - 
65 modity-displaying member communic-ating with 
the,top compartment for receiving gravitation - 
ally descending-cooled air-therefrom and Iiquid 
condensate dropping-from the coollng- means; the 
said reticulated member sloping downwardly 
70 from the compartment at an angle enablini 
coolid air to flow gravitationally along the=mem- 
ber and in intimate contact with commodities 
displayed thereon, and to tender such. commod 

Ities fully visible to a :purchaser a  baffle..pIate 
mounted aoe acent,to and beneath the reImtl 
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tnëmber and deflnini an air passage therebe- 
tween communicatini with the top compartment, 
means in the top compartment adapted to direct 
cooled air and condensate from the coolini means 
onto the reticulated member and the bafiïe plate, 
a plurality of rifiïes on the bafiïe plate adapted 
to collect pools of condensate from the cooling 
means, the restlting pools of condensate beini in 
contact with descendini cooled and partially de- 
hydrated air from the coolini means for hu- 
midifying the commodities and for re-humidffy- 
ini the cooled air, the reticulated member and 
bafiïe plate terminating in a port communicat- 
lng with the said air passaieway and with the 
bottom cabinet compartment for gravitationally 
leading cooled and re-humidifled air from the 
commodities into the bottom compartment for 
slightly raisini the temperature of the air in the 
bottom compartment, and air duct means lead- 
ini from the bottom compartment for enablini 
warmer air therein to fise by convection into 
the top compartment for re-coolini and iravita- 
tionally recyclini the said air. 
4. An open, self-service cabinet for displayini 
and humidifyini perishable food commodities, 
which comprises, in combination, a cabinet hav- 
ing a closed top and a closed bottom, air-cooling 
means in the top of the cabinet operated ata 
temperature below the dew point of air in the 
cabinet but above the freezini temperature of 
water for condensing and colle.ctini moisture 
from the air as liquid condensate, the coolini 
means producing active circulation of cooled and 
moisture-bearing air through the cabinet solely 
by convection currents maintained by differences 
in density between relatively cool and relatively 
warm air, a substantially vertically disposed 
splash plate mounted intermediate the coolini 
means and back of the cabinet and spaced from 
both, an open, reticulated commodity-displayini 
member angularly disposed downwardly from be- 
neath the coolini means to a lower front wall of 
the cabinet, the said member havini a slope 
abling full viewini of the commodities thereon 
by a purchaser and enablini cooled air from the 
cooling means and liquid condensate directed 
against said splash plate to circulate by gravity 
over and around the commodities supported on 
the reticulated member to flow by gravity dovn- 
wardly therethrough, a bafiïe plate disposed be- 
neath the reticulated member and spaced there- 
from in substantially parallelism therewith, the 
bafiïe plate beini in engagement with the splash 
plate for also receiving a portion of the liquid 
condensate from the splash plate, means on the 
bafiïe plate for collecting liquid condensate in the 
space between the bafiïe plate and reticulated 
member, the said space deflnini a passage for 
convection currents of the cooled air descend- 
ing from the coolini means in contact with the 
commodities, means enabling cooled air from the 
reticulated member and air passage therebeneath 
to pass by gravity to the bottom portion if the 
cabinet where the said air becomes somewhat 
warmer than the descendini cooled air, and 
means for leading the resulting warmer air solely 
by convection upwardly from the bottom portion 
of the cabinet into engagement with the cooling 
means in the top portion thereof. 
5. An open» self-service cabinet for displayini 
and humidifying perishable food commodities, 
which comprises, in combinationi a cabinet hav- 
ing closed top and closed bottom portions, air 
cooling means in the top portion operated ata 
ternperaturi lelow the dew point of air In the 

8 
cabinet but above the freezing temperature of 
water for condensing and collecting moisture 
from the air as liquid condensate, the cooling 
means producini active circulation of cooled and 
5 moisture-bearini air throuih the cabinet solily 
by convection currents maintainei by differ- 
ences in density between relatively cool and rela- 
tively warm air, a substantially vertically dis- 
posed splash plate mounted intermedlate the 
10 coolini means and back of the cabinet and spaced 
from both, the said plate terminating short of 
both top and bottom of the cabinet, an angularly 
disposed surface forming with said splash plate a 
restricted passage below said coolini meansi an 
15 open, reticulated commodity-displaying member 
angularlF mounted on the cabinet and sloping 
downwardly and outwardly from beneath said 
restricted passage at an angle e.nablini full view- 
ing of the commodities displayed thereon by a 
20 purchaser, said angularly disposed surface being 
adapted to direct the liquid condensate drippinii 
from the coolini means aiainst the splash plate 
from which a portion is directed into the path of 
the descendini cool air and throuih said re- 
2i stricted passage and over and around said com- 
modities humidifyini the same, a bafiïe plate 
connected to said splash plate extending beneath 
said reticulated member and formini therewith 
a passaieway throuih which is directed a portion 
3i of the condensate and air from the cooling meansl 
means on the bafiïe plate for collecting pools of 
the liquid condensate, the resultini pools beini 
engaged by air currents iravitationally passing 
throuih the reticulated member and the air pas- 
35 sageway for re-humidifying the said air, the bal- 
fie plate deflnini a top closure for the bottom 
portion of the cabinet, and means enabling cooled 
and re-humidifled air to pass by iravity.from the 
reticulated member and passageway into the bot- 
40 tom portion of the cabinet where the air is 
warmed sliihtly to a temperature somewhat 
above the descendini colder air, the said splash 
plate denini with the back of the cabinet an 
air duct for enablini the warmer air from the 
bottom portion of the cabinet to rise by convec- 
45 
tion into contact with the cooling means for re- 
cyclinoE over the commodities. 
6. A display cabinet, includini an open top dis- 
play compartment adapted to contain fresh food 
50 commodities, a coolini chamber above and in 
communication at its lower end with the display 
compartment, and a warm air chamber below the 
display compartment, an air return passage in- 
tercommunicatini the warm air and cooling 
55 chambers, and a coolini means in the upper por- 
tion of said coolini chamberi the said cooling 
means producini active circulation of cooled and 
moisture-bearini air throuih the cabinet solely 
by convection currents maintained by differences 
60 in density between relatively cool and relativelï 
warm air, whereby the air will be caused to ciri 
culate by convection from the warm air chamber 
to the coolini chamber, throuih the coolini 
means and pass over and through the contents 
65 of the display compartment, and into the warm 
air chamber, the cooling means beini arranied 
so that condensate therefrom will be directed into 
the display compartment. 
7. A display cabinet, includingan open top dis- 
70 play compartment adapted to contain fresh food 
commodities, a coolini chamber above and in 
communication at its lower end with the display 
compartment, and a warm air chamber below 
the display compartment, an air return passage 
7 intercornmunlcating the warm air and cooling 



chambers» and a .cooling: mens in,the, upper por- 
tion. o.5 said cooling chaber, the said coplng 
meansiProducing active circulation of cooled and 
moistreëaring air throg he cabinet solely 
.bFi conëcion currents iniiaed and mainained 
,b:i differënces in density bëtïe.ën relatively cool 
ad rlaiely warm air, whereby the air wfll be 
cused'to.circulate by convection from the Wam 
.ai :.chamber to the coolng, chamber, through, the 
cooling means and pass Over and through the 
contents of the display compartment and into 
the warm air chamber, said cooling chamber hav- 
ing a restricted passage af its lower end, the ar- 
arrangement of said passage and the cooling 
means being such that the condensate from said 
cooling means is diffusingly intermingled with 
the air particles and as they are directed into the 
display compartment. 
8. n open, self-service cabinet for displaying 
and humidifying perishable food commodities, 
which comprises, in combination, a cabinet hav- 
ing closed top and closed bottom portions, air 
cooling means in the top portion of the cabinet 
and closely adjacent fo the closed top thereof, 
the said air cooling means being operated ai a 
temperature below the dew point of air in the 
cabinet but above the freezing temperature of 
water for condensing and collecting moisture 
from the air as liquid condensate, the cooling 
means producing gravitational circulation of air 
throuh the cabinet from top fo bottom thereof 
by difference in density between relatively cool 
and relatively warm air, a substantially vertically 
disposed splash plate mounted in the cabinet 
intermediate the cooling means and back of the 
cabinet and spaced from both, the said plate 
terrninating short of both top and bottom of the 
cabinet, an angularly disposed baffie plate form- 
ing with the splash plate a restricted passage be- 
low the cooling means, an open, reticulated com- 
modity-displaying member angularly mounted 
on the cabinet vertically spaced above the baffie 
plate and deflning a restricted space between if- 
self and the baffle plate, the said reticulated mem- 
ber s!oping downwardly and outwardly from be- 
neath the restricted passage ai an angle enabling 
full viewing of the commodities displayed thereon 
by a purchaser, the said angularly disposed baffie 
plate being adapted fo direct liquid condensate 
dripping from the cooling means against the re- 
ticulated member from which a portion is di- 
rected over and around the commodities hu- 
midifying the same, means enabling cooled and 
re-humidifled air to pass by gravity from the re- 
ticulated member into the bottom portion of the 
cabinet where the air is warmed slightly fo a tem- 
perature somewhat above that of the descending 
colder air, the said splash plae defining wih the 
back of the cabinet and air duct for enabling the 
warmer air from the bottom portion of the cab- 
inet to fise by convection into contact with the 
cooling means for recycling over the commod- 
ities, continuous circulation of air being effected 
by convection only produced and continuously 
sustained by differences in speciflc grav|ty be- 
tween the warmer ascending air and the cooler 
recooled and humidified air descending from the 
air cooling means in the top portion of the cab- 
inet, the said recoo]ed and humidified air passing 
solely by gravity downwardly from the cooling 
means and over and through the commodities 
being displayed, and reflecting means mounted 
longitudinally of the cabinet adjacent to the top 
thereof and in advance of the cooling means, the 
reflecting means being above the reticulated 
member and sloping ai a complementary angle 
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thçetç for eflecting an: extended image of the 
commodities viewed by a purchaser, the ref!ectr 
ing means deflning an outer front side of the 
cabinet.. 
5 9. n open top cabinet for displaying perish- 
able food commodities, comprising a cabinet de- 
fining a top air-cooling compartment and a bot- 
tom compartment, ail: cooling means in. the top 
compartment, the compartments being free!Y 
10 tercommunicating, an open reticulated commod- 
ity-displaying member communicating with the 
top compartment for gravitationally receiving 
cooled, moisture-bearing air therefrom,, the said 
cooling means produalng active circulation of 
15 cooled and moisture-bearing air through the cab- 
inet by convection currents maintained by dif- 
ferences in density between relatively cool and 
relatively warm air, the said reticulated member 
sloping downwardly from the top compartment 
20 ai an angle enabling cooled air fo flow by gravity 
along the member and in intimate contact with 
the commodities displayed on the reticulated 
member, and to render such commodities fully 
visible fo a purchaser, a balïïe plate mounted to 
25 and beneath the reticulated member and deflning 
an air passage therebetween communicating wlth 
the top compartment, tl]e reticulated member and 
balïïe plate terminating in a port communicating 
with the said air passageway and with the bot- 
30 tom cabinet for slightly raising the temperature 
of air therein, and air duct means leading from 
the bottom compartment fo the top compart- 
ment for enabling warmer air in the bottom com- 
partment to fise into the top compartment 
35 through less speciflc gravity than the cooled 
descending air for recooling and gravitation- 
ally iecycling the said air. 
10. ,n open, self-service cabinet for displaying 
and humidifying food commodities, whlch com- 
40 prises, in combination, a cabinet having closed 
top and closed bottom portions, air cooling means 
in the top portion of the cabinet and closely ad- 
jacent to the closed top thereof, the said air cool- 
ing means being operated ai a temperature below 
the dew point of air in the cabinet but above the 
45 freezing temperature of water for condensing and 
collecting moisture from the air as liquid con- 
densate, the cooling means producing gravita- 
tional circulation of air through the cabinet from 
top fo bottom thereof by difference in density 
5O between relatively cool and relatively warm air, 
a substantially vertically disposed splash plate 
mounted in the cabinet closely adjacent to the 
cooling means but intermediate the cooling means 
and back of the cabinet and spaced from both the 
55 said plate terminating short of both top and bot- 
tom of the cabinet, an open perforate commod- 
ity-displaying counter member angularly mount- 
ed on the cabinet and sloping downwardly and 
outwardly at an angle permitting full viewing of 
60 the commodities displayed thereon, means direct- 
ing condensate from the cooling means onto the 
commodities as cooled and dehumidified air from 
the cooling means descends gravitationally from 
the cooling means onto the commodities and flows 
65 
over and through the commodities into the bot- 
tom portion of the cabinet, the commodity-dis- 
playing counter member communicating with the 
said bottom portion of the cabinet where the air 
7o is warmed slightly to a temperature somewhat 
above that of the descending cooler air, the sald 
splash plate defining with the back of the cab- 
inet an air duct for enabling the warmer air 
from the bottom portion of the cabinet to fise 
75 by convection into contact with the cooling means 
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for recycling through and over the commodlties 
on the display counter member. 
DAVID FRANKLIN WlI_AMS. 
JAMES DONALD WIOEIAMS. 
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